Herb roasted chicken 
From Elaine Mitchell, Lewes. 
1 large, whole, broiler-frying 
chicken 
6 tablespoons butter, melted 
1 tablespoon chopped chives 
2 teaspoons chopped parsley 
% teaspoon leaf rosemary 
crushed ; 
% teaspoon leaf thyme 
crushed 
Dash garlic powder 
Salt and pepper to taste 


Sprinkle chicken inside and out 
with salt and pepper. Melt butter 
and add seasonings to it. Place 
chicken in small roasting pan with 
lid and brush checked with sea- 
soned butter mixture. 

Bake, covered, in a 350 degree | 
oven for 1 to 1% hours, basting 
every 20 or 30 minutes. Chicken | 
will be fork-tender, nicely browned — 
and herb-flecked. Serves 4 to 6. 

Delicious hot from the oven or 
cold at a summer picnic. 


